Food Facility Opening & Change of Ownership

A food service permit is required to operate any type of food service or retail food facility.
Before a food permit can be issued an opening inspection must be conducted. An opening
inspection is required for both a new facility and for an existing food facility that has undergone
an ownership change. Except for a retail food store, a food service facility must also have a
certified food protection manager on site. At least 2 weeks prior to your planned opening date,
please contact the area food inspector at 502-574-6650 to schedule an inspection.

Prior to opening a food service establishment or food retail store, construction/plumbing plans
must be submitted to Louisville Metro Plan Review. For additional information please contact:
Lynn Hannon
Louisville Metro Public Health & Wellness
400 E. Gray Street, 2" Floor
(502) 574-6598
danetta.hannon@Ilouisvilleky.gov

FOR A NEW FACILITY
Reminders for construction & plumbing:
e Walls, floors, ceilings, and storage shelves in food prep/food storage areas must be
hard, smooth, non-absorbent, and easily cleanable
e Master Plumber must pull permit/submit plans for approval prior to any plumbing work
being completed for both new and pre-existing facilities
Essential Equipment Requirements:
e Hand sink(s) as required in food prep and dish wash areas and in restrooms
e A three-compartment sink with drain boards for a food service facility (not retail)
e  Mop sink
e Grease trap for food service as required by Metropolitan Sewer District (MSD), contact
Chris Clark at 502-540-6974
e Back-flow preventer
e Approved plumbing, contact KY Division of Plumbing, christopher.quire@ky.gov

FOR A CHANGE IN OWNERSHIP FOR AN EXISTING FOOD FACILITY
e Because a permit is not transferable, a change of ownership requires a new permit.
e [f current plumbing plans are not on file with our office, you may be required to submit
a full set of plans in accordance with Louisville Metro Plan Review requirements (see
above).
e At a minimum you will need to submit a floor plan of the facility. An example floor plan
is shown on the following page.
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EXAMPLE FLOOR PLAN CREATED WITH EXCEL AND THE GRAPH PAPER OPTION

BURGER JOINT
1234 BURGER LN
SCALE: 1 SOUARE =1 FOOT
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EQUIPMENT KEY 5. GRIDDLE 10. FREEZER 15. SODA
1.3 COMP SINK 6. FRYERS 11. PREP SINK 16. TRASH
2. HAND SINK 7. STOVE 12. SALAD/SAND/SOUP PREP :

3. DISHWASHER 8.PREP TABLE | 13. TEA/COFFEE

4. SHELVING 9. FRIDGE 14. POS
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